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Dietary Overall Key Recommendations 

• Consume a sufficient amount of fruits and vegetables while staying within energy needs. 
Two cups of fruit and 2 ½ cups of vegetables per day are recommended for a reference 
2,000-calorie intake, with higher or lower amounts depending on the calorie level.  

• Choose a variety of fruits and vegetables each day. In particular, select from all five 
vegetable subgroups (dark green, orange, legumes, starchy vegetables, and other 
vegetables) several times a week.  

• Consume 3 or more ounce-equivalents of whole-grain products per day, with the rest of 
the recommended grains coming from enriched or whole-grain products. In general, at 
least half the grains should come from whole grains.  

• Consume 3 cups per day of fat-free or low-fat milk or equivalent milk products.  
 

Key Recommendations for Specific Population Groups 
• Children and adolescents. Consume whole-grain products often; at least half the grains 

should be whole grains. Children 2 to 8 years should consume 2 cups per day of fat-free 
or low-fat milk or equivalent milk products. Children 9 years of age and older should 
consume 3 cups per day of fat-free or low-fat milk or equivalent milk products.  

 
Fats Key Recommendations 

• Consume less than 10 percent of calories from saturated fatty acids and less than 300 
mg/day of cholesterol, and keep trans fatty acid consumption as low as possible.  

• Keep total fat intake between 20 to 35 percent of calories, with most fats coming from 
sources of polyunsaturated and monounsaturated fatty acids, such as fish, nuts, and 
vegetable oils.  

• When selecting and preparing meat, poultry, dry beans, and milk or milk products, make 
choices that are lean, low-fat, or fat-free.  

• Limit intake of fats and oils high in saturated and/or trans fatty acids, and choose 
products low in such fats and oils.  

 
Food Safety Key Recommendations 

• To avoid microbial foodborne illness:  
o Clean hands, food contact surfaces, and fruits and vegetables. Meat and poultry 

should not be washed or rinsed.  
o Separate raw, cooked, and ready-to-eat foods while shopping, preparing or storing 

foods.  
o Cook foods to a safe temperature to kill microorganisms.  
o Chill (refrigerate) perishable food promptly and defrost foods properly.  
o Avoid raw (unpasteurized) milk or any products made from unpasteurized milk, 

raw or partially cooked eggs or foods containing raw eggs, raw or undercooked 
meat and poultry, unpasteurized juices and raw sprouts.  


